
 
 

 
 
 

— Autumn/Winter 2023-24 — 

Hot Fork Buffet Menu 
 

2 Courses - £34.50+VAT 

Includes tea, coffee, cordials & water 

This menu is for a minimum of 20 people 

 

 

 

Any guests with particular dietary requirements can be catered for.  

We are proud members of the Sustainable Restaurant Association. 
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Meat & Fish (please select two options) 

Thai green chicken curry with green beans, sweet potato, peppers & bamboo shoots 

served with jasmine rice 

Mediterranean pork with tomatoes, smoked paprika, fennel & white wine 

Moroccan tagine of chicken with dried apricots & prunes, honey & lemon  

served with saffron couscous, chickpeas & mint 

Cod & prawn paella with lemon & pea shoots 

Grilled sea bream on sautéed spring vegetables & salsa verde 

Roasted salmon with chickpea dukkha & spicy tomato salsa 

 

Vegetarian* (please select one option) 

Asparagus, pea & mint risotto 

Mushroom & red pepper stroganoff on steamed wild rice 

Warm green spring pasta with fresh herbs 
 

Inclusive side dishes 

Selection of salads 

New potatoes, parsley oil 

Homemade breads 

Fresh fruit platter 

 

Dessert* (please select two options) 

Lemongrass panna cotta & macerated pink peppercorn strawberries 

Classic lemon tart brûlée, clotted cream & blueberries 

Apple tart ‘Maman Blanc’ & honey mascarpone 

Vanilla cheesecake with berry compote 

Chocolate spiced orange cake 

 

*Vegetarian/Vegan options available on request 


